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SUBJECT:     "Vote  of  Confidence "--Information  from  the  Bureau  of  Human  Nutrition 


When  you  heard  about  the  new  80  percent  extraction  f lour ... very  likely  you 
wondered  if  you  could  use  it  successfully  in  baking.    That's  the  question  most 
of  ue  asked.    Will  we  have  to  change  our  recipeE  for  bread. . .cakes  and  pastries 
to  get  good  results  with  the  new  flour? 

Well... food  specialists  of  the  U.S.  Department  of  Agriculture  have  been 
testing  some  samples  of  the  new  flour.    They've  made  regular  biscuits,  muffins 
and  plain  cakes.    And  they  offer  these  suggestions. 

Follow  your  own  recipes--as  usual--unless  the  flour  manufacturer  gives  some 
specific  direction  for  his  particular  product.  In  that  case .. .follow  the  direc- 
tions that  come  with  the  flour. 

You    may  want  to  do  a  bit  of  experimenting  yourself .. .If  the  dough  or  batter 
seems  a  little  eoft,  you  may  want  to  add  a  very  little  flour  or  subtract  a  very 
little  bit  of  liquid.    Some  of  the  new  flour  may  call  for  these  adjustments. 

But  take  it  from  the  food  specialists  you  don't  need  to  worry  about  using 

the  new  80  percent  extraction  flour  when  you  bake  at  home.    Results  in  USDA's 
food  testing  laboratories  have  proved  quite  generally  acceptable. 

And  the  experts  say  that  the  cook  who  could  make  a  tasty  biscuit  and  other 
baked  products  with  the  flour  she  used  in  the  past.,  can  turn  the  same  trick  with 


and  Home  Economics,  U.S.  Department  of  Agriculture 


-00O00- 


the  new . 


# 


3/27A6 


